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MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HEALTH. 



BALTIMORE, MD. 
Milk and Cream — Production of. (Reg. Commissioner of Health, Jan. 27, 1915.) 

The term "dairy," as used in these rules and regulations, shall be understood to 
mean any building or part thereof, or any place or situation where the chief business 
is the handling of milk or cream. 

No dairy shall be operated in any place that, in the opinion of the commissioner of 
health, or his duly authorized representatives, is too close to water-closets, privies, 
stables, manure pits, chicken houses, or any place of an objectionable t>r possibly 
contaminating character. 

No person or persons, firm, or corporation, which retail or wholesale milk or cream 
within the corporate limits of the city of Baltimore, shall use a cellar or basement or 
yard for the purpose of storing, handling, or distributing the same. 

All dairies shall be provided with ventilation by means of windows, air shafts, air 
ducts, or mechanical apparatus, which, in the opinion of the commissioner of health 
or his duly authorized representatives, arc sufficient to insure free circulation of fresh 
air at all times. 

Booms in which milk or cream is handled or sold shall have sunlight and such 
artificial light as the commissioner of health or his duly authorized representatives 
may require. 

Floors, walls, and ceilings in dairies shall be kept clean at all times. The walls 
and ceilings in said dairies shall be kept well painted or whitewashed; if whitewashed, 
this shall be done at least once a year and at such other times as the commissioner of 
health or his duly authorized representatives may deem necessary. 

Dairy floors must be water-tight, constructed of cement, concrete, or other non- 
absorbent material, and properly drained to a point or points at which drainage is 
disposed of. 

Dairies shall be well screened and free from flies and offensive odors at all times. 

Unnecessary articles, such as dirt, rubbish, clothing, boxes, utensils, harness, 
lanterns, papers, bags, domestic animals, and other articles not required or necessary 
for the proper operation of a dairy, shall not be kept in a dairy. 

Dairies must have the following minimum equipment: A proper ice box or re- 
frigerator for the storage of milk, at all times at a temperature of 50° F. or less; an 
abundance of hot and cold water at all times; necessary brushes and tubs for washing 
bottles and a suitable place for storing and draining them. 

Milk must not be bottled in any place other than a dairy. 

Bottle caps shall be kept in a clean, dust-proof container. 

All bottles and other containers, apparatus, and utensils used in handling milk or 
cream shall, immediately after use and before being refilled or reused, be thoroughly 
cleansed and sterilized. 

A dairy must not contain any milk piping that can not be readily taken down, 
taken apart, and cleaned. 
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All persons engaged in handling milk in dairies shall keep their persons and their 
clothing in a clean condition. No spitting or smoking shall be permitted in dairies. 

Bottles containing unpasteurized milk must not be labeled "pasteurized" or in 
any other way mislabeled. Also all pasteurized milk must be so labeled. 

Any violation or disobedience of, neglect or refusal to comply with, the foregoing 
rules and regulations shall be deemed sufficient cause for the commissioner of health 
or his duly authorized representatives to revoke a permit for the sale or handling of 
milk or cream in Baltimore City. 

[These regulations were effective Apr. 1, 1915.] 

CINCINNATI. OHIO. 
Foodstuffs— Protection of. (Reg. Bd. of H., Dec. 29, 1915.) 

1. No prepared foodstuffs, such as bakers' goods, confectionery, shelled nuts, etc., 
dried fruits or vegetables, such as dates, figs, peaches, prunes, apricots, or potato 
chips, and dessicated vegetables, etc.; cereal products, such as tapioca, breakfast foods, 
noodles, etc.; pickled products, such as apple butter, jams, jellies, sauer kraut, etc.; 
fresh meats or meat products, such as dried, salted, or smoked fish, veal loaf, pickled 
pigs' feet,.mince meat, chipped beef, boiled ham, fresh fish, plucked poultry or game 
birds, dressed or undressed rabbits or squirrel, etc.; butter, butterin'e, oleomargarine, 
lard, lard compounds or substitutes, cheese, or any other foods prepared for- eating 
which are not protected by a fly and dust proof wrapper and which are subject to 
attack of worms or flies, shall be displayed for sale unless protected from flies, dust, 
dirt, and handling by any other person except the seller, and from all other forms of 
injurious contamination by suitable coverings of glass or other approved method. 

2. All counters or stands from which the same is dispensed shail be equipped with 
glass rail, with top protection of ample size to prevent any person except the seller 
from touching the food products. 

3. All fruits and vegetables or other articles of food exposed on sidewalks or in door- 
ways, or in inclosed buildings, shall be kept at a height of not less than 2 feet above 
the sidewalk or floor and shall be fully protected by some approved method which ia 
efficient from dogs, flies, insects, dust, or handling by any person except the seller: 
Provided, That the provisions hereof shall not apply to the display of potatoes, turnips, 
bananas, or such other fruits or vegetables that have to be skinned, peeled, or cooked 
before using. Furthermore; this regulation shall not affect wholesale dealers of fruits 
or vegetables engaged in loading and unloading goods for transportation. 

4. Any person violating any of the provisions of this regulation shall, upon convic- 
tion thereof, be punished as provided by law. 

Ice Cream— Sale and Dipping of, in Public Grounds and Thoroughfares. (Reg. 
Bd. of H„ Dec. 29, 1915.) 

1. No person by himself or by his servant, agent, or employee, or as the servant, 
agent, or employee of another person, partnership, or corporation, sha.ll sell or offer 
for sale on any of the highways or public grounds within the city of Cincinnati, county 
of Hamilton and State of Ohio, any ice cream, nut ice cream, fruit ice cream 
French ice cream, or flavored ices or ice balls, except the same be contained in sealed 
or locked cans or other receptacles approved by the board of health of the said city 
of Cincinnati, said cans or other receptacles to be sealed immediately after filling the 
same, which filling and sealing shall be done only in a plant where the same is man- 
ufactured, the sanitary condition of which shall be approved by this board. 



